To the EXPERIENCED. 


Engliſh Houſe-keeper. 


With a Copper-Plate Print of 


A curious NEw-INVENTED STove. 


GFAF d 
n 


E N D 


Printed for the AuTHoR, and ſold by R. BaiDwin, No. 47s 
: Pater- noſter-Row. | 


—— — — — — 


APPENDIX 


1 
15 
p 


: 
F 

. 
1 

14 
'# 
38 

T 

* 


Deſcription of the PLA TE. 


IHE Plate is the deſign of three ftove-fires for the 

kitchen that will burn coals or embers inſtead of char- 
coal (which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew-pans; the coais are 
burnt in caſt iron pots, flat at the bottom, with bars. 

A A, Fronts of the ſtove. 

B B, Top of the ſtove, which is covered all over with 
caſt iron. 

C C, Stove-pots, in which the fre is made. 

D The form of the pot, with two vents caſt in them, 
ſix inches deep at the top, and three wide, as expreſſed at 
HH in the pot, and td let the ſmoke through at H's in 
the flues. 

E E, Carried from the fire through the back wall to the 
kitchen chimney, as expreſſed in the lower plan. 

F F,. Back wall. | 

G, The chimney breaſt, betwixt vrhich and the back wall 
the ſteam riſes, and goes off into the kitchen chimney by a 
vent made into it, | 
HH, Vents in the pot. g 
II, Draughts for the fires, and to receive the aſhes, 

The ſcale will give the dimenſions. 
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5 the READER. 


T may be neceſſary to apologize to 
my ſublcribers for making an ad- 
dition to my work ſo ſoon after the 
ſpeedy ſale 2 the firſt e and for 
which my ſincere thanks are due to my 
friends and the public, and eſpecially to 
ſome worthy ladies who had not the leaſt 
knowledge of me; but by trying my 
receipts, "in finding them anſwer their 
expectations, and uſeful to their fami- 
lies, generouſly offered me their aid in 
making the ſecond edition {till more 


valuable. 
In compiling the firſt edition, I ex- 


erted the utmoſt of my abilities to render 


what I had gaincd by long experience, 
much trouble, and great expence, ac- 
ceptable to the public, and had not the 
leaſt thought of adding to it; but a noble 
generous- minded lady, whoſe domeſtic 
qualifications do honour to her ſex, pre- 
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ii To the RE A D E R. 
ſented me with her receipts to try their 
value, and take out of her fine collec- 
tion what I thought would be acceptable 
to the public. Thoſe I have tried, I 
found really valuable ; and thoſe which 
I have not yet had ſuch an opportunity 
of proving the goodneſs of, I have 
weighed them the beſt I could, and care- 
fully examined their probable goodneſs, 
before I ventured to publiſh them. #1 
Theſe are given genuine as they were 
purchaſed ata conſiderable expence from 
the inventers, ſo hope, as they are found 
new, they will prove ſerviceable; and, 
as my firſt edition has met with a "© 2g 
able reception from the public, I flatter 
myſelf theſe additions will meet with 
the fame approbation, being the fruits 
of a good intention, and preſented to 
the curious with ſincerity. | 


ELIZABETH RAFFALD. 
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To make 80 U 2 a-la-reine. 


AKE a knuckle of veal and three or 
four pounds of lean beef, put to it fix 
quarts of water with a little ſalt, when 


1 1 {cum it well, then put in fix large 


onions, two large carrots, a head or two of 
cellery, a parſnip, one leek, and a little thyme, 
boil them all together till the meat is boiled 
quite down, then ftrain it through a hair ſieve, 
and let it ſtand about half an hour, then ſcum 


it well, and clear it off gently from the ſettlings 
into a clear pan; boil half a pint of e 


and pour it on the crumbs of a halfpenny loaf, 


and let it ſoak well; take half a pound of al- 


monds, blanch and ben them as fine as poſſible, 


putting in now and then a little cream to pre- 


vent them from oiling, then take the yolks of 


| fix hard eggs, and the roll that is ſoaked in th 


cream, and beat them all together quite * 
then make your broth hot and Pour it to your 
almonds, ſtrain it through a fine hair ſieve, rub- 


bing it with a ſpoon till all the goodneſs is gone 


through into a ſtew pan, and add more cream to 


make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth as it riſes, 


3 - {oak 
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ox TO'THE 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup over the fire, keep ſtirring it till ready 
to boil, then pour it into your tureen, and ſerve 
it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds or it will 
ſpoih it, and take care it does not curdle. 


To maße e Ge Sour. 


TAKE thirty large onions, boil them in five 
quarts of water with a knuckle of veal, a blade 
or two of mace, and a little whole pepper, when 
your onions are quite ſoft take them up, and 
rub them through a hair fieve, and work half a 

ound of butter with flour in them; when the 
meat is boiled ſo as to leave the bone, ſtrain the 
liquor to the onions, and boil it gently for half 
an hour, ſerve it up with a coffee cup full of 
cream and a little ſalt, be ſure you ſtir it when 
you put in the flour and butter, for fear of its 
burning. | 


To mate brown ONION SouP. 


SKIN and cut roundways in flices ſix large 
Spanith onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling waters boil them one = 

an 
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and ſtir them often, then add pepper and falt to 
our taſte, rub the crumbs of a penny loaf 


through a cullender, put it to the ſoup, ſtir it 


well to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you ſend it 


up beat the yolks of two eggs with two ſpoon- 
fuls of vinegar and a little of the loup, pour it 

in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chuſe it.— 
N. B. It is a fine ſoup, and will Keep three or 
four days. 


Jo make an excellent white SOUP. 


TO ſix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, 


and half a pound of rice, with two anchovies, 


a few pepper corns, two or three onions, a 
bundle of ſweet herbs, three or four heads of 


cellery in flices, ſtew all together, till your ſoup 
is as ſtrong as you chuſe it, then ſtrain it through 


a hair fieve into a clean carthen pot, let it ſtand 
all night, then take off the ſcum, and pour it 
clear off into a toſſing pan, put in half a pound 
of Jordan almonds beat fine, boil it a little and 
run it through a lawn ſieve, then put in a pint 
of cream and the yolk of an egg. m it 
hot, and ſend it to the table. 


To make Wuirs 8 SOUP a ſecond Ways 
BOIL a knuckle of veal and a fowl, with a 


little mace, two onions, a little pepper and falt 


to a ſtrong jelly, then ſtrain it and ſcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in and keep ſtirring it or it will 

4 3 curdle, 


——— 
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curdle, put it in your diſh with boiled chicken 
and toaſted bread cut in pieces ; if you do not 
like the eggs, you may put in a large handful of 


vermicelli half an hour before you take it off 


the fire. 


Jo make CRAW-FISH SOUP. 

BOIL half a hundred of freſh craw-fith, 

ick out all the meat, which you muſt ſave, take 
a freſh lobſter and pick out all the meat, which 
you muſt likewiſe fave, pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water with four 
pounds of mutton, a pint of green ſplit peaſe, 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper and falt. Stew them on a flow 
fire till all the goodneſs is out of the mutton 
and ſhells, then Arain it through a ſieve, and 
put in the tails of your craw-fiſh and the lob- 


iter meat, but in very ſmall pieces, with the 


red coral of the lobſter, it it has any; boil it 
half an hour, and juſt before you ſerve it up, 
add a little butter melted thick and ſmooth, ſtir 


it round ſeveral times, when you put it it in, 


ſend it up very hot, but don't put too much 
ſpice in it. N. B. Pick out all the bags and 


- the woolly part of your craw-fiſh before you 


pound them. 


To make PARTKIDGE Sou. 


TAKE off the ſkin of two old partridges, 
cut them into ſmall pieces with three ſlices of 
ham, two or three onions ſliced and ſome cel- 


lery, 


—— — 
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lery, fry them in butter till they: are as brown 
as they can be made without burning, then put 
them into three quarts water with a "few black 
pepper corns, boil it lowly till a little more than 


a pint is conſumed, then ſtrain it, put in ſome 
ſtewed cellery and fryed bread. 


RAY SovuP thickened wich YELLOW Pram 
PUT a ſhin of beef to fix quarts of water, 


with a pint of peaſe and fix onions, ſet them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then ſtrain it through 
a fieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and falt to your taſte, then put in a little cellery 
and beet leaves, and boil it till they are tender, 


Jo make a WHITE Pra-Souy. 
To four or five pounds of lean beef and fix 


_ quarts of water put in a little ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of cellery, 
with three quarts of old green peaſe, boil them till 
the meat 1s quite tender, then ſtrain it through 
a hair fieve, and rub the pulp of the peaſe 
through the ſieve, ſplit the blanched part of 
three "ooſs lettices into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew pan that will hold your ſoup, and put the 
lettice and mint into the butter, with a leek ſliced 
very thin, and a pint of green peaſe, ſtew them 
a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
a 4 ſtewy 
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ſtew them a quarter of an hour longer; then put 
in your ſoup and as much thick cream as will 


make it white, keep ſtirring it till it boils, fry a 

French roll in butter a little criſp, put it in the 

bottom of a tureen, and pour your ſoup over it. 
To make GREEN PEA-SOUP without MAT. 


IN ſhelling your peaſe ſeparate the old ones 


from the young, and boil the old ones ſoft enough 


to ſtrain through a cullender, then put the liquor 
and what you ſtrained through to the young 
peaſe, which muſt be whole, add ſome whole 
pepper, mint, a little onion ſhread ſmall, put 
them in a large ſauce pan with near a pound of 
butter, and as ; they boil up ſhake in ſome flour, 
then put in a French roll tryed in butter to the 
ſoup; you mult ſeaſon it to your taſte with ſalt 
and herbs, when you have done ſo, add the 
young peaſe to it, which muſt be half boiled 
firſt; you may leave out the fiour if you Gon't 


like it, and inſtead of it put in a little ſpinage 


and cabbage lettice, cut ſmall, which muſt be 


firſt fryed in butter and well mixed with the 
broth. | 


To wrefs a 1 about thir ty pounds weight, 
WIEN vou kill the turtle, which muſt be 


done the night before, cut off the head, and let 


it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
you do not burit the gall, throw all the inwards 
into cold water, the guts and tripe keep by 


themſelves, and flit chem open with a penknife, 


and waſh them very clean in ſcalding water, 
| and 
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and ſcrape off all the inward ſkin; as you do 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee ; cut the meat off 
the ſhoulders and hack the bones, and ſet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and falt, let it ſtew about three how then 
ſtrain it and put the fins by for uſe, the next 
morning take ſome of the meat you cut off the 
ſhoulders and chop it as ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 
pariley, Chyan, and ſalt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
Have any left, lay it over to prevent the meat 
from burning, then cut the remainder of the 
meat and the fins in pieces the ſize of an egg, 
ſeaſon it pretty high with Chyan, falt, and a lit- 
tle nutmeg, and put it into the callipaſh, take 
care that it be ſewed or ſecured up at the ends 
to keep in the gravy, then boil up the gr. avy, 
and add more wine if 8 and thicken it 
a little with butter and four, put fome of it to 
the turtle, and ſet it in the oven with a well 
buttered paper over it to keep it from burning, 
and when it is about half baked ſqueeze i in the 
juice of one or two lemons and ſtir it up. Cal- 
lipaſh or back will take half an hour more bake- 
ing than the callipee, which two hours will do, 
the guts muſt be cut in pieces two or three inches 
long, the tripe in lels, and put into a mug of 
clcar 


10 APPENDIX TO THE 


clear water and ſet it in the oven with the cal- 


lipaſh, and when it is enough and drained from 


the water, it is to be mixed with the other parts 
and ſent up very hot. 


To dreſs CARP Fhe be way, and the ſauce. 
KILL your carp and fave all the blood, ſcale 


and clean them very well, have ready ſome nice 
rich gravy made of beef and mutton, ſeaſoned 


with pepper, falt, mace, and onion, ſtrain it off 


before you ſtew your fiſh in it, boil your carp 


firſt before you ſtew it in the gravy, be careful 


you don't boil them too much before you put 
them to the gravy; take the blood and half a 
pint of red wine, mix it together and put it to 
the gravy, boil it a few minutes before you put 
in the carp, then let it ſtew on a flow fire about 


2 quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: garniſh 
your diſh with fryed oyſters, fryed toaft, cut 


three corner ways, pieces of lemon, ſcraped 


horſe-radith, and the roe of the carp cut in 
pieces, ſome fryed and the other boiled, ſqueeze 


the juice of a lemon into the ſauce juſt before 


you ſend it up; take care to dith it up hand- 


lomely and very hot. 


Another CARP Sack. 
TAKE the liver of the carp clean from the 


guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 


gether, then take half a pint of Rheniſh wine, 


four ſpoonfuls of elder vinegar, with the blood 


O 


of the ata put all theſe together to ſtew gently, 
ang 
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and put to it the carp, which muſt firſt be 


boiled in water, a little ſalt, and a pint of wine; 


take care not to do it too much after the carp is 
put in the ſauce; garniſh with fryed oyiters, fryed 


| toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fryed: if you 
don't like elder vinegar, any other ſort will do. 


To make LoBSTER PATTIES Fo garniſh Fish. 


TAKE all the red ſeeds and the meat of a 
lobſter, with a little pepper, ſalt, and crumbs 


of bread, mix them well with a little butter, 


make them up in ſmall patties, and put them in 
either rich batter or thin paſte, fry or bake 
them, and garniſh your fiſh with them. 


To pot LAMPREYS. 
TAKE lampreys alive, and run a ſtick 


through their heads, and ſlit their tails, hang 


them up by their heads and they will bleed at 
the tail end; when they have done bleeding, 


cut them open, take out the guts, and wipe 


them until they are perfectly dry and clean, 


(you muſt not waſh them with water) then rub 
them with pepper and falt, let them ſtand all 


night, and wipe them exceeding dry again, then 
ſeaſon them with pepper, ſalt, mace, and a lit- 


tle nutmeg, roll them up tight, put them in a 


pot with Tome butter, cover them up with 
ſtrong paper, and bake them in a moderate 
oven; when they are enough and near cold, 


4 out the butter from them, put them in 
your potting pots, and cover them with clari- 


fied butter. 
A receipt 
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 Arecceipt to pot LOBSTERS, ich coſt ten guineas. 


TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws, 
(be careful to take out all the black gut in the 


| tails, which muſt not be uſed) beat fine three 


quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and falt, 
ſeaſon the meat with it; lay a layer of butter 


| Into a deep earthen pot, then put in the lob- 
ſters, and lay the reſt of the butter over them, 
(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 


over the pot, ſet them in an oven, when the 


are baked tender, take them out, and lay them 


on a diſh to drain a little, then put them cloſe 


down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, only ſplitting the tails. When you 
have filled your pots as full as you chuſe, take a 
ſpoonful or two of the red butter they were baked 


in, pour it on the top, and ſet it before the fire 


to let it melt in, then cool it, and melt a little 
white wax 1n the remainder of the butter, and 


cover them. N. B. Lay a good deal of the 


red hard part 1n the pot to bake to colour the 


butter, but do not put it in the potting pots. 


To bake SPRATS. 


RUB your ſprats with falt and pepper, and 
to every two pints of vinegar put one pint of 
red wine, diſſolve a pennyworth of cochineal, 
lay your ſprats in a deep earthen diſh, pour in 


4 as much red wine, vinegar, and cochineal as 
will 
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wWill cover them, tie a paper over them, ſet them 


in an oven all night. 
keep for ſome time. 


They will eat well, and 


| To make ROLLED SALMON. 
TAKE a ſide of ſalmon when ſplit and the 


| bone taken out and ſcaled, ſtrew over the inſide 


pepper, falt, nutmeg, and mace, a few chopt 


oyſters, parſley, and crumbs of bread, roll it up 


tight, put it in a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 
our over it. Garniſh with fennel, lemon, and 


| horſe-radiſh. — 


To make a NICE WHET before dinner. 


CUT ſome ſlices of bread half an inch thick, 
fry them in butter, but not too hard, then ſplit 
ſome anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, have 
ready ſome Cheſhire cheeſe grated, and ſome 
chopt parſley mixt together, lay it pretty thick 
-over the breadand anchovy, baſte it with butter, 
and brown it with a ſalamander ; it muſt be 
done on the diſh you ſend it to table. 


CrRaw-Fisn in JELLY, 

_ BOIL half a dozen large craw- fiſn, and let 
them cool, wipe them clean, lay them in a 
punch-bowl with their backs downwards, pour 
on them ſome nice calt's-foot jelly, when it is 
cold turn them out upon a glaſs diſh ; it makes 


a very pretty fide diſh to either dinner or ſupper. 


4. 
To 
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To pickle O 


OPEN the oyſters very carefully, and take 
off all the ſhells that ſtick to the fiſh, put 


them into a little water, and waſh the oy- 


ſters, in it and ſtrain the liquor, boil it with a 


little vinegar, whole pepper, ſalt and mace, till 


it taſte of the ſpices, then put in the oyſters: if 
they are large they muſt boil eight minutes, if 


ſmall, not ſo long; put them into pickle pots, 
when the liquor is cold pour it upon the oyſters. 


10 half a hundred of oyſters put fix ſpoonfuls 
of water and four of very good vinegar, then tie 
bladders vey” cloſe over them. 


To caveach SoLts. . 
FRY your ſoles in either oil or butter, boil 


ſome vinegar with a little water, two or three 


blades of mace, a very few cloves, ſome black 
pepper and a little ſalt, let it ſtand till cold, and 
when cold, beat up ſome oil with it, lay your 


fiſh in a deep pot, and ſlice a good deal of 
| ſhalots or onion between each fiſh, throw your 


liquor over it, and pour ſome oil on the top: 


it will keep three or four months made rich and 
fryed in oil; it muſt be ſtopt well and kept in 
a dry place. Take out but a little at a time when 
you ule it, 


To caveach Fisn, - 
CUT your fiſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper and ſalt, let it 
lie an hour, dry it well with a cloth, flour it, 


and then fry it a fine brown 1 in oil; boil a ſuffi- 
3 | cient 
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cient quantity of vinegar with a little garlick, 


| mace, and whole pepper to cover the fiſh, add 


the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, flice ſome onion to lay 
in the bottom of the pot, then a layer of fiſh 


and onion, and fo on till the whole fiſh is put 
up: the liquor muſt not be put in till it is quite 
cold. | 


A very good way to preſerve Fisn. 
TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 


lay them in your veſſel, throw in betwixt the 


lays mace, cloves, and fliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 


ſhalots, garlick, white pepper, Jamaica pepper, 


long pepper, juniper berries and ſalt, boil it till 


the garlick 1s tender, and the pickle will be 


enough ; when it is quite cold pour it on your 


_ fiſh, with a little oil on the top; ſmall fiſh are 


done whole; cover it cloſe with a bladder. 


To flew LAMPREYS. 


SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves, nutmeg and mace, 


Not pounded too fine, and a little lemon peel 


ſhred fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce pan, put in the 


fiſh with half a pint of nice gravy, half the quan- 


tity of white wine and cyder, the ſame of claret, 
” With 
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fiſh, and ſend them up hot. 
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with a ſmall bundle of thyme, winter ſavory; 


pot marjoram, and an onion fliced, ſtew them 
over a flow fire, and keep turning the lampreys 
till they are quite tender, when they are tender, 


take them out and put in one anchovy, and thicken 
the ſauce with the yolk of an egg, or a little 


butter rolled in flour, and pour it over the fiſn, 


and ſerve them up. N. B. Roll them round 
a ſkewer before you put them into the pan. 


To flew FLOUNDERs, PLAICE, or SOLES. 
HAL fry your fiſh in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
{ſlowly a quarter of an hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a hair fieve over the 
N. B. If you 
chuſe cockle or oyſter liquor, put it in juſt be- 
fore you thicken the ſauce, or you may ſend 
oyſters, cockles, or ſhrimps in a ſauce- boat to 
table. 


A good way to flew FIS H. 

MIX half a tumbler of wine with as much 
water as will cover the fiſh in the ſtew pan, and 
put in a little pepper and fait, three or four 
onions, a cruſt of bread toaſted very brown, 


one anchovy, a good lump of butter, and ſet 


them over a gentle fire, ſhake the ſtew pan now 

and then that it may not burn; juſt before you 

ſerve it up, pour the gravy into a fauce pan, and 
* thicken 
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thicken it with a little butter rolled in flour, a 


little catchup and walnut pickle beat well to- 
| gether till ſmooth, then pour it on your fiſh, 


and ſet it over the fire to heat, and ſerve it up 


hot. 


To flew OysTERS, COCKLES, and MUSCLES. 


OPEN your fiſh clean from the ſhell, fave 
the liquor, and let it ſtand to ſettle, then ſtrain 


it through a hair ſieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper 
and ſalt to your taſte, give them a fingle boil, 
and ſerve them up. — B. You may make it a 
fiſh ſauce by adding a glaſs of white wine juſt 
before you take it off the fire, and leaving out 
the crumbs of bread. 


«To flew LoBSTERS r OHRIMPS. 


PICK your lobſters or ſhrimps in as large 
pieces as you can, and boil the ſhells in a pint 
of water, with a blade or two of mace, and a 
few whole pepper corns ; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 
put in your lobſters or ſhrimps, and thicken it 
with with flour and butter and give them a boil; 
put in a glaſs of white wine, or two ſpoonfuls 
of vinegar, and ſerve it up. 


J make a very nice ſauce * moſt forts of F Is H. 
TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh, when it is boiled enough, put .it 

D in 


CO a * 
r ˖ . . 


18 APPENDIX TO THE 


in a ſauce pan, and put to it a whole onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 


white wine, thicken it with a good lump of but- 


ter rolled in flour and a ſpoonful of cream; if 
you have oyſters, cockles, or ſhrimps, put them 
in after you take it off the fire, (but it is very 
good without) you may uſe red wine inſtead of | 
white by leaving out the cream. 


To make LoBSTER SAUCE. 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 
the water, cut your lobſter in very ſmall pieces, 
ſtew it all together tenderly with ay; and 
ſend it up hot. 


To make LOBSTER SAUCE another way. 
BRUISE the body of a lobſter into thick 


melted butter and cut the fleſh into it in ſmall 


pieces, ſtew all together and give it a boil, ſea- 
ion with a little pepper, ſalt, and a very ſmall 
quantity of Mace. | 


TD drefs the inſide of a cold Su xLoIx if Berry. 


CUT out all the infide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, 
and fr y it in nice butter of a light brown, then 
drain it, and toſs it up in rich gravy that has been 
well ſeaſoned, with pepper, ſalt, ſhalot, and an 
anchovy ; Juſt before you ſend it up add two 

{poon- 
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poonfuls of vinegar taken from pickled capers: 


garniſh with fryed oyſters, or what you pleaſe. 


BOoUILLIE BEEF. 


TAKE the thick end of a briſket of beef, 
at it into a kettle of water quite covered over, 
let it Hoil faſt for two hours, then keep ſtewing 


it cloſe by the fire for fix hours more, and as the 


water waſtes fill up the kettle, put in with the 
beef ſome turnips cut in little balls and carrots, 
{ome clary cut in pieces: an hour before it is 
done take out as much broth as will fill your 


ſoup diſh, and boil in it for that hour turnips 
and carrots cut out in balls or in little ſquare 


pieces, with ſome cellery, falt and pepper to 


your taſte, ſerve it up in two diſhes, the beef 


by itſelf, and the ſoup by itſelf; you may put 
pieces of fryed bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 


think your ſoup will not be rich enough, you 
may add a pound or two of tryed made chops 


to your broth when you take it from the beef, 


and let it ſte for that hour in the broth, but 
be ſure to take out the mutton when you ſend it 


to the table: the ſoup muſt be very clear. 


To flew a RUMP of BEEF a. ſecond way. 
STUFF your beef with three cloves of 's gar- 
lick in different parts, make a hole with a Mewes 
and get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 


places with forcemeat, in the making of which, 


put ſome fat bacon cut in very ſmall ilices, then 


put your beef into the pot the right ſide under, 
b 2 cut 
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cut about a pound of ſuet over it, five or fix 
ounces of bacon ſliced, and as much water as 
will cover it, then ſet the pot over the fire, let 


it boil for three quarters of an hour, then cover 


the pot quite clole, and let it ſtew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 
quart of claret over it, and ſet it on a very flow 
fire while you are preparing the ſauce, which is 
to be either of turnips or carrots or pallets, cut 
as for a ragoo; put in as much broth as you think 


_ ſufficient, with ſome of the clear gravy free 


from fat that you poured off the beef; in a ſtew 
an boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 


which muſt be toſſed up together, and diſh it 


up very hot. 


To dreſs a CaLr's-HEAD the beſt way. | 
TAKE a calf's head with the ſkin on, and 
ſcald off all the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces with the tongue, 


dredge it with a little flour, and let it ſtew on a 


ſlow fire for about half an hour in rich white 


gravy made of veal, mutton, and a piece of 


bacon, ſeaſoned with pepper, ſalt, onion, and 
a very little mace ; it mult be ſtrained off before 
the haſh 1s put in it, thicken it- with a little 
butter rolled in flour; the other part of the 
head muſt be taken off in one whole piece, ſtuff 
it with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put it in the 
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middle of the diſh, and the haſh all round, gar- 
Niſh it with forcemeat balls, fryed oyſters, and 


the brains made into littie cakes dipped in rich 
butter and fryed. You may add wine, morels, 
truffles, or what you pleaſe, to make it good 


| and rich. 


To make an ARTIFICIAL TURTLE. 
SCALD a calf's head, cut it in pieces one 


inch thick, two broad, and four long, parboil 


a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, ſalt, and 


Chyan, put them into a well-lined copper diſh, 


with a pint and a half of gravy made of veal, 
fix anchovies, a blade of mace, and a ſprig of 
{weet marjoram, (your gravy mult be very good) 
a pint of Madeira wine, the juice of four or 


five lemons ſtrained from the ſeeds, the yolks of 


ten or twelve cggs boiled hard, and about three 


dozen of forcemeat balls, made as the receipt 
directs ; let it ſtew gently about an Hour, al- 


ways keep it cloſe covered, then ſtir in a lump 


of butter the ſize of an orange, with a tea 
| ſpoonful of fine flour rolled in it, and let it ſtew 
full two hours longer: if you perceive it wants 


addition of ſeaſoning, &c. add to it a few mi- 
nutes before you ſerve it up, which muſt be in 
a ſoup diſh or tureen, with the yolks and ſlices 
of lemon on the top; take care to {kin off the 


fat before you dith it up. 


Tomake Forcemeat for an ARTIFICIAL TURTLE, 


TAKE a pound of the fat of a loin of veal, 


the ſame of lean, with ſix boned anchovies, beat 
4 them 
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them fine in a marble mortar, ſeaſon with mace, 
Chyan, ſalt, a little ſhred parſley, ſweet mar- 


Joram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 

ether and make 1t into little balls, duſt them 
with a little fine flour, and put them into your 


diſh to ſtew about half an hour before you ſerve 


it up; the green ſkin of a ſalmon's head is a 


very great addition to your turtle; boil it a little, 


then ſew it among the reſt of the other things. 


To collar a CALF's-HEA D. 


TAKE a calf's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, ſalt, cloves, mace, and a little 
ginger, all ground very fine, take ſome cochi- 
neal, diſſolve it in ſome water, rub it on the 
infide of the head with a little bay falt and a 


large handful of chopped pariley, roll it up 
light in a cloth, and boil it till you think it is 


enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth, and roll it tight again, and put weights 
upon it as it lies in the pickle to preſs it cloſe 
till it is cold, then boil fome bran and water 
with ſome bay and common ſalt, ſtrain it off, 
and when they are both cold put it in the head, 
and let it lie three or four days before you uſe it. 


A nice way to adreſs a COLD Fowr. 
PEEL off all the {kin, and pull the fleſh off 


the bones in as large picces as you can, then 
dredge it with a little four, and fry it a nice 
brown in butter, toſs it up in rich gravy well 


ſeaſoned, 
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ſeaſoned, and thicken it with a piece of butter 
rolled in flour : juſt before you end it up ſqueeze | 
in the Juice of a lemon. 


A fine barrica, by way of Sour. 


GET a large neck of mutton, cut it in two 


parts, put the ſcrag part into a ſtew pan with 


four large turnips and four carrots in a gallon of 
water, let it boil gently over a ſlow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 
carrors fine into the ſoup, by way of thickening 


it, cut and fry fix onions in nice butter, and 


put them in, then cut the other part of the 
mutton in very good chops not too large, fry 
them in butter and put them to the ſoup, and 
let it ſtew very flow till the chops are very ten- 
der, cut the other two carrots that was boiled 
into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſte 


with pepper and ſalt, ſerve it up very hot in a 


ſoup diſh. 


A harrico of Mur rox cr Lam; 


CUT a neck or Join of mutton or lamb in 
nice ſtakes and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of 


the mutton, and ſome veal with a piece of lean 


bacon and a few capers, ſeaſon to your taſte 


with pepper, falt, thyme, and onions, which 
muſt be ſtrained off and added to the flakes, <p 


one hour before you ſend them to the table 
take care to do it on a flow fire, diſh them up 
handſomely with turnips and carrots cut in dice, 
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with a good deal of gravy thickened with a 
piece of butter rolled in a ny little flour ; if 
they are not tender they will not be good. Send 


them up very hot. 


To Andrits « NzcKx of MoTTON a ſecond way. 


TAKE a neck of mutton and cut it into 
chops, flour them, and put them into a. ſtew 


pan, ſet them over the fire, and keep them 
turning till brown, then take them out and put 
a little more into the ſame pan, and keep it ſtir- 
ring till brown over the fire, with a bunch of 


ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a fieve 
into an earthen pan by itſelf, and ſkim the fat 


off, which done, is a good gravy, then add tur- 
nips and carrots, with two ſmall onions, a little 


cellery, then place your mutton in a ſtew pan 


with the cellery and other roots, then put the 
gravy to them, and as much water as will cover 


them ; keep it over a gentle fire till Oy to 


_ ſerve up. 


A . 97 MUTToN. 

CUT a neck or loin of mutton into ſtakes, 
take off all the fat, then put the ſtakes into a 
pitcher, with lettice, turnips, carrots, two cu- 
cumbers cut in quarters, four or fine onions, 


and pepper and falt; you muſt not put any 


water to it, and ſtop the pitcher very cloſe, then 


ſet it in a pan of boiling water, let it boil four 


hours, keep the pan e with ireſh boiling 


water as it waſtcs, 
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To hodge-podge a Haz. 


C the hare in pieces as you do for ſtew- 
ing, and put it into the pitcher, with two or 
three onions, ſome ſalt and a little pepper, a 
bunch of ſweet herbs and a piece of butter ; 
ſtop the pitcher very cloſe, that no ſteam ma 


get out, {et it in a kettle-full of boiling water, 
keep the kettle filled up as the water waſtes, let 
ſtew four or five hours at leaſt. You may when 
you firſt put in the hare into the kettle put in 


lettice, cucumbers, cellery and turnips if you 


like it better. 


4 TURKEY A-LA-DAUB, 70 be ſent up Hot. 


CUT the turkey down the back juſt enough 
to bone it, without ſpoiling the look of it, then 


ſtuff it with a nice forcemeat made of oyſters 


chopped fine, crumbs of bread, pepper, falt, 


ſhalots, a very little thyme, parſley and butter, 


All it as full as you like, and ſew it up with a 
thread, tie it up in a clean cloth and boil it very 


white, but not too much. You may ſerve it 


up with oyſter ſauce made good, or take the 


bones with a piece of veal, mutton, and bacon, 


and make a rich gravy ſeaſoned with pepper, 


ſalt, ſhalots, and a little bit of mace, ſtrain it 


off through a ſieve, and ſtew your turkey in it 


(after it is half boiled) juſt half an hour, diſh 


it up in the gravy 0 it is well ſkimmed, 


ſtrained and thickened with a few muſhrooms 


ſtewed white, or ſtewed pallets, forcemeat balls, 


tryed oyſters, or ſweet- breads, and pieces of le- 
Tec: Diſh it up with the breaſt upwards ; if 


you 
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you ſend it up garniſhed with pallets, take care 
to have them ſtewed tender firſt ; before you 
add them to the turkey, you may put a few 
morels and truffles in your ſauce, if you like it, 
but take care to waſh them clean. 


"TURKEY A- LA-DAUP, to be ſent up cold. 
BONE the turkey and ſeaſon it with pepper 


and falt, then ſpread over it ſome flices of ham, 
upon that ſome forcemeat, upon that a fow], 
boned and ſeaſoned as above, then more ham 
and forcemeat, then ſew it up with thread; 
cover the bottom of the ſtew pan with veal and 

ham, then lay in the turkey the breaſt down, chop 
all the bones to pieces and put them on the tur- 
key, cover the pan and ſet it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of iſinglaſs 
and a bundle of herbs. When it is done enough 
take out the turkey, and ſtrain the jelly through 
a hair ſieve, ſcum off all the fat, and when it is 
cold lay the turkey upon it the breaſt down, 
and cover it with the reſt of the jelly. Let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the diſh it is to be ſerved in: if you 
pleaſe you may ſpread butter over the turkey's 
breaſt, and put ſome green parſley or flowers, 
or what you pleaſe, and in what form you like, 


To make artificial CHICKENS or PIDGEoONS. 


MAKE a rich forcemeat with veal, lamb, or 
chickens, ſeaſoned with pepper, ſalt, parſley, 
a p a piece of fat bacon, a little butter, 

and 
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and the yolk of an egg; work it up in the ſhape 
of pidgeons or chickens, putting the foot of ihe. 
bird you intend it for in the middle, fo as juſt 


to appear at the bottom, roll the forcemeat very 


well in the yolk of an egg, then in the crumbs 
of bread, ſend them to the oven, and bake it a 


light brown, don't let them touch each other, 
ut them on tin plates well buttered, as you 


| ſend them to the oven: you may ſend them to the 
table dry, or gravy in the diſh, juſt as you like. 


To make VraAL Otives a ſecond Way. 
CUT large collops off a fillet of veal, and 


hack them very well with the back of a knife, 


ſpread forcemeat very thin over every one, roll 


them up and roaſt them, or bake them in an 
oven, make a ragoo of oyſters and ſweet-bfeads 
| diced, a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal ; if you 


have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better ; force- 
meat balls look very pretty round them, there 


muſt be nice brown gravy in the diſh, and they 


muſt be ſent up „ 


Ty make a LOBSTER PIE, | 
TAKE two or three good freſh lobſters, 


take out all the meat and cut it in large pieces, 


put a fine puff paſte round the edge of your diſh, 


then put in a layer of lobſter and a layer of 


oyſter, with bread crumbs and thin ſlices of but- 


ter, a little pepper and ſalt, then a layer of lob- 
ſter, &c. till your dith is full, then take the red 
part of the Jobler, pound it fine with chopt 

oyiters, 
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oyſters, crumbs of bread, and a little butter; 
make them into ſmall balls and fry them, then 
lay them upon the top of your pie, boil the 
ſhells of your oyſters to make a little gravy, put 
to ĩt a little pepper and ſalt and the oyſter liquor, 
ſtrain it through a ſieve, and fill your pie with 
it, then lay on your cruſt, and ſtick a few ſmall 
claws in the middle of your pie, and ſend it to 
the oven. It is a genteel corner diſh for a dinner. 


To make a Mince Pit without MEAT. 
CHOP fine three pounds of ſuet and three 
pounds of apples when pared and cored, wath 
and dry three pounds of currants, ſtone and chop 
one pound of jar raiſins, beat and ſift one pound 
and a half of loaf ſugar, cut ſmall twelve ounces 
of candied orange peel and fix ounces of citron, 
mix all well together with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 
namon, fix or eight cloves, and half a pint of 
French brandy, pot it cloſe up, and keep it for 
uſe. 5 | * 
To make an APPLE TART. 
SCALD eight or ten large codlins, when 
cold ſkin them, take the pulp and beat it as fine 
as you can with a filver ſpoon, then mix the 
yolks of fix eggs and the whites of four, beat 
all together as fine as poffible, put in grated nut- 
meg and ſugar to your taſte, melt ſome fine 
freſh butter, and beat it till it is like a fine thick 
cream, then make a fine puff paſte, and cover 
a tin petty pan with it, and pour in the ingre- 
dients, but don't coyer it with the paſte ; bake 
„ Fas 
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it a quarter of an hour, then flip it out of the 
_ petty pan on a diſh, and ſtrew fine ſugar finely 
beat and fifted all over it. Eo 


To make fine PATTIES. 


SLICE either turkey, houſe lamb, or chicken, 
with an equal quantity of the fat of lamb, lain 

of veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon peel ſhred, put it all 
in a marble mortar and pound it very fine, ſea- 
ſon it with white pepper and falt, then make a 
fine puff paſte, roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, 

cloſe them all round and cut the paſte even. Juſt 
before they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven; have ready a little 
white gravy ſeaſoned with pepper, ſalt, and a 
little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
oven, make a hole in the top and pour in ſome 

gravy. You muſt take care not to put too much 
gravy in, for fear of its running out at the ſides, 
and ſpoiling the patties. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (leave 
out two of the whites) three ſpoonfuls of ſack, 
or orange flower water, a little ſugar if it be 
agreeable, a grated nutmeg ; the butter and 
cream muſt be melted over the fire, mix all to- 
gether with three ſpoonfuls of flour ; butter the 
frying pan for the firſt, let them run as thin as 

on - you 
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you can in the pan, fry them quick, and ſend 
them 7 hot. 


| To make Tansty PANCAKES. 
BEAT four eggs and put to them half a pint 
of cream, four ſpoonfuls of flour, and two of 


fine ſugar, beat them a quarter of an hour, then 


put in one ſpoonful of the juice of tanſey, and 


two of the juice of ſpinage, with a little grated 


nutmeg, beat all well together and fry them 


in freſh butter: garniſh them with quarters of 


Seville oranges, grate double refined ſugar 0 over 


| Ad and fond them up hot. 


To make a pink-colured PANCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, than add the yolks of 
four eggs,, two ſpoonfuls of flour, and three 


ſpoonfuls of good cream, ſweeten it to your | 


taſte, and grate in half a nutmeg, and put in a 


glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 


green ſweetmeats, preſerved apricots, or green 
ſprigs of myrtle. It is a pretty corner diſh 


for either dinner or ſupper. 


To . a baked ALMOND PUDDING. 


BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar 
very fine, melt halt a pound of butter and Jet 
ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and 

beat 
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beat them all together with a little orange _—_— 
water, and bake it in the oven. 


To make a baked ArrIE Pubpine, 
HALF a pound of apples well boiled and 


pounded, half a pound of butter beaten to a 


cream, and mixed with the apples before they 
are cold, and fix eggs with the whites well 


beaten and ftrained, half a pound of ſugar 


pounded and ſifted, the rinds of two lemons 
well boiled and beaten ; ſhift the peel into clean 
water twice in the boiling, put a thin cruſt in 
the bottom and rims of your diſh. Half an 


hour will bake it. 


"Ts al a boiled BREAD Puppixo a ſecond Way. 


TAKE the inſide of a penny loaf, grate it 


fine, add to it two ounces of butter, take a pint 


and a half of milk, with a ſtick of cinnamon, 


boil it and pour it over the bread, and cover it 


cloſe till it is cold, then take fix eggs beat up 
very well with roſe water, mix them all well 
together, ſweeten to your taſte, and boil it one 
hour. 


To mahe a Hanover CaKrkz or PUDDING. 
TAKE half a pound of almonds blanched 


and beat fine with a little roſe water, half a 


pound of fine ſugar pounded and ſifted, fifteen 


eggs, leaving out half the whites, the rind of 
a lemon grated very fine; put a few almonds in 


the mortar at time, and put in by degrees about 


a tea cup full of roſe water; keep throwing in 
the ſugar; when you have done the almonds and 


ſugar 


3 
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ſugar together a little at a time till they are all 


uſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 


will bake it; it muſt be a light brown. 


To make an ORANGE Puppine a ſecond Way. 
TAKE the rinds of fix oranges, boil them 


till they are tender, changing the water as often 


as you find it bitter, cut them very fine, then 


pound and ſift three quarters of a pound of loaf 


ſugar, waſh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out ; mix all well together, but- 


ter the bottom of the diſh well, and make a 


rich cruſt, which muſt be put at the bottom. 
Bake it nicely ; it muſt not be too brown. 


| To make a Lemon PupDING a ſecond way. 
GRATE the rinds of four lemons and the 


Juice of two or three, as they are in fize, then 


take two biſcuits grated, three quarters of a 
pound of ojled butter, with half a pound of 
ſugar diſſolved in the yolks of twelve eggs and 
four whites well beat, with a little ſalt and a 
quarter of a nutmeg grated ; mix all together 


very well and put it into a diſh, put nice paſte 


round the edge before it goes into the oven. 
Half an hour will bake it. 


Ty make a Ltmon PuppinG @ third way. 


TAKE a pound of flour well dryed and lifted, 
a pound of fine ſugar beat and ſifted, the rind 
of a lemon grated, twelve eggs, the yolks beat 
A little by themſelves, and the whites beat till 
they 
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they are all froth, then gently mix all together, 


put it in a pan, and bake it juſt half an hour. 


To make à Nick PUDDING. | 
BOIL half a pint of milk with a bit of cin- 
namon, four eggs with the whites well beaten, 


the rind of a lemon grated, half a pound of 
| ſuet chopt fine, as much bread as will do; pour 


vour milk on the bread and ſuet, keep mixing 


it till cold, then put in the lemon peel, eggs, 


a little ſugar, and ſome nutmeg grated fine. 
Either bake or boil it, as you think proper. 


To make a PLAIN PUDDING. 5 
BEAT the yolks and whites of three eggs 


with two large ſpoonfuls of flour, a little ſalt, 


and half a pint of good milk or cream, make it 
the thickneſs of pancake batter, and beat all 
very well together. Half an hour will boil it. 


To make a QUAKING PUDDING-@ ſecond woy. 
TAKE a pint of good cream, the yolks of 


ten eggs and ſix whites, beat them very well, 
and run them through a fine fieve; then take 
two heaped ſpoonfuls of flour, and a ſpoonful 
or two of cream, beat it with the flour till it be 


imooth, then mix ail together, and tie it cloſe 


upon a diſh or bafon well rubbed with butter 
and dredged with flour, the water muſt boil 
when you put in the pudding. One hour will 
boil it; ſerve it up with wine ſauce in a boat. 
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9 5 WEED To ve T „ 


TAKE a middling white yam, and * 
boil or roaſt it, then pare off the ſkin and pound 
1 it very fine with three quarters of a pound of 
| butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe water. 
You may put in a little citron cut ſmall, if you 
like it, and bake it nicely. 
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To 1 Win FRITTERS. 


TAKE a quart of water, five or fix ſpoon- 
fuls of flour, (the batter muſt be very thick) a 
little falt ; mix all theſe together, and beat the 
1 yolks and whites of cight eggs with a little 

| brandy, then ſtrain them through a hair ſieve, 
and put them to the other things ; the longer 
they ſtand before you fry them, the better. Juſt 
before you fry them, melt about half a pound 
of butter very thick, and beat it well in; you 

| muſt not turn them, and take care not to burn 
them : the beſt thing to fry them in 1s fine lard, 


To moke FRENCH BANCEES. 


' TAKE half a pint of water, a bit of lemon 
#3 peel, a bit of butter the bigneſs of a walnut, a 
$ little orange flower water; let thele boil three 
or four minutes, then take out the lemon peel, 
3 and add to it a pint of flour, keep the water 
boiling and ſtirring all the while till it is ſtiff, 
1 then take it off the fire and put in ſix eggs, 
1 leaving out the whites of three; beat theſe wel 
I — or 
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for about half an hour till they come to a ſtiff 


paſte, drop them into a pan of boiling lard with 
a tea ſpoon; if they are of a right lightneſs 
they will be very nice; keep ſhaking the pan all 
the time till they are of a light brown. A large 
diſh will take fix or ſeven minutes boiling ; 


| when done enough, put them into a diſh that 
will drain them, ſet them * the fire, and ftrew | 
fine ſugar over them. 


To make BARBADOES JoMBALLS, 


BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 


water, and duſt in a pound of treble refined 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly i in, greaſe your 
tin ſheets, and drop them in the thape of a 


mackaroon, and bake them nicely, 


To make LEMON CAKE a ſecond Way. 


BEAT the whites of ten eggs with a wiſk 


for one hour with three ſpoonfuls of roſe or 
orange flower water, then put in one pound of 
loaf ſugar beat and fifted, with the yellow rind 
of a lemon grated into it; when it is wei! mixed, 

put in the juice of half a lemon and tlie yolks 


of ten eggs beat ſmooth, and Juſt before you 


put it it into the oven ſtir in three quarters of 


a pound of flour; butter your pan, and one 


hour will bake it in a moderate oven. 


To mate little China Cates. 


TAKE one pound and a half of fine flour, 
ary 1 it well before the fire, a pound of butter, 
C 2 half 
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half a pound of fine loaf ſugar well beat and 


fifted, four yolks of eggs, four ſpoonfuls of 
roſe water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated; beat the eggs very well, 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; work them all 


together, ſtrew in the currants and the flour, 
being both made warm together before. — This 


quantity will make fix or eight cakes; bake 


them Pretty Up, and a fine brown. 


To make PRUSSIAN Carer. 


TAKE a pound of ſugar beat and lifted, 
half a pound of flour dryed, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very. fine, half a 
pound of almonds beat fine with roſe water ; as 
ſoon as the whites arc beat to a froth, put in all 


the things except the flour, and beat them to- 


gether for half an hour, juſt before you ft it in 
the oven ſhake in the flour. —IV. B. The whites 
and yolks muſt be beat . ſeparate, or it will be 


21 heavy. 


To make TEA CREAM. 


TO half a pint of milk put a quarter of an 
ounce of fine hyſon tea, boil them together, 


ſtrain the leaves out, and put to the milk half a 


pint of cream and two tea ſpoonfuls of rennet; ſet 
it over ſome hot embers in the diſh you ſend it 
to table in, and cover it with a tin plate; when 
it is thick it is enough. Garniſh with ſweet- 
meats and ſend it up. 


To | 
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To make King WILLIAM'S CREAM. 
BEAT the whites of three eggs very well, 


then ſqueeze out the juice of two large or this 


ſmall lemons; take two ounces more than the _ 
weight of the juice of double refined ſugar, and 


mix it together with two or three drops of orange 
flower water, and five or fix ſpoonfuls of fair 
ſpring water; when all the ſugar is melted, put 
in the whites of eggs into the pan and the juice, 


ſet it over a flow fire, and keep ſtirring it till 


you find it thicken, then ſtrain it through a 
coarſe cloth * into the diſh. | 


SNow id CREAM, 4 pretty ſupper diſh. 
MAKE a rich boiled cuſtard and put it in 


the bottom of your china or glaſs diſh, then 


take the whites of eight eggs beat with roſe 
water and a ſpoonful of treble refined ſugar, 
till it is a ſtrong froth ; put ſome milk and wa- 
ter into a broad ftew pan, and when it boils, 


take the froth off the eggs and lay it on the milk 


and water, and let it boil once up; take it off 
carefully, and lay it on your cuſtard. 


Ta make CREAM CHEESE. 
PUT one large ſpoonful of ſteep to five 


quarts of afterings, break it down light, put it 


upon a cloth on a ſieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 


en it and let it ſtand all night, then lay it on a 


3 board 
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board to dry, when dry lay a few ſtra: vwhberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and put on freſh 
leaves every day. | 


-» 


To make CRACKNELLS. 


TO a pint of blue milk put about two ounces 
of butter and a good ſpoonful of yeaſt, make it 
Juſt warm, and mix into it as much fine flour 


as will make it a light dough, roll it out very 


thin, and cut it into long pieces two inches 
broad, prick them well, and bake them in a flow 
oven upon tin plates. 


To make an ApPLRZ FLOATING ISLAND. 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a ſieve with the back of a wooden ſpoon, 
then beat it up light with fine ſugar well fifted, 
to your taſte ; beat the whites of four eggs with 
orange flower water in another bowl till it is a 
light froth, then mix it with your apple a little 
at a time till all is beat together and excecding 
light; make a rich boiled cuſtard, and put it in 
a china or glaſs diſh, and lay the apples all over it. 


_ Garniſh with currant jelly, or what you pleaſe. 


To fiew PIPPINS whole, 

PARE and core your pippins and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diffolve it in a quart of water, then boil it u 
and ſcum it clean, then put in the fruit, let 


4 them 


SOT . . MT ee SE 


8 — W - N 1 2 
2 8 c ner opts LF SEBRING Sec 2 
. 7 R Hh - my Te 2 r nn 

A 8 E LH ES RE IA oo r r ao od Sr - 
js 22 en - CY OE EASY * hs & 7 HATED „ n 


ENGLISH HOUSE-KEEPER. 39 
them ſtew gently till they are tender and look 
clear, then take them out and ſqueeze in the 


Juice of a large lemon and let it boil up, ſcum 


it and run it through a jelly bag upon the fruit; 
you may ſtick the pippins with candied oranges 


and lemons cut in thin ſlices, if you pleaſe. 


To dreſs CUCUMBERS with EGGsS. 


TAKE fix large young cucumbers, pare, 
quarter, and cut them into ſquares about the 
ſize of a dice, put them into boiling water, let 


them boil up, and take them out of the water 


and put them into a ſtew pan, with an onion 
ſtuck with cloves, a good ſlice of ham, a quar- 


tern of butter and a little ſalt, ſet it over the 


fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often as it is apt to 
burn; then dredge in a little flour over them, and 
put in as much veal gravy as will juſt cover the 


_ cucumbers, and ſtir it well together and keep a 


gentle fire under it till no ſcum will riſe; then 
take out the ham and onion, and put in the 


yolks of two eggs beat up with a tea cupful of 


ood cream, ſtir it well for a minute, then take 
it off the fire, and juſt before you put it in the 


diſh ſqueeze in a little lemon juice; have ready 


five or fix poached eggs ta lay on the top. 


To make OaTMEAL FLUMMERY. | 


TAKE a pint of bruiſed groats and put three 
ints of fair water to them early in the morn- 
ing and let it ſtand till noon, then pour all the 


water off, and put in the ſame quantity of water 


ce as 
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as before upon them, ſtir it well and let it ſtand 
bd {ij till four o'clock, then run it through a ſieve or 

My | cloth, then boil it and keep ſtirring it all the 
| while, put in a ſpoonful of water now and then 
as it boils; when it begins to thicken, drop a 
little on a plate; ; when it leaves the plate „ 
enough; put it in glaſſes to turn out. 
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Jo make Savory TeuLY, 


SPREAD ſome ſlices of lean veal and how 
in the bottom of a ſtew pan, with a carrot and 
[ _ turnip and two or three onions ; cover it, and 
0 let it ſweat on a flow fire till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, ſome whole pepper, mace, a 
very little ifinglaſs, and falt to your taſte ; let 
this boil ten minutes, then ſtrain it through a 
French ſtrainer, ſcum off all the fat and put it 
to the whites of three eggs, run it ſeveral times 
through a jelly bag as you do other jellies. 
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To make SAvoRY JELLY for cold meats. 
BOIL beef and mutton to a ſtiff jelly, ſeaſon 
it with a little pepper and falt, a blade or two of 
mace and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then 
run it through a jelly bag, and when clear pour 


it on your meat or fowls i in the dich; you ſend it 
up on. | 


Jo mae HARTSHORN JELLY a ſecond way. 
TAKE halt a pound of hartſhorn and put to 
it two ucts of water, let it ſtand in the oven 


all 
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all night, then ſtrain it from the hartſhorn, and 
put to it a pint of rheniſh wine, the whites of 
of four eggs, a little mace, the juice of three 
lemons, and ſugar to your taſte ; boil them to- 
gether, and ſtrain it through a jelly bag ; when 
it is fine put it in your glaſſes for uſe. 
N. B. If you have no rheniſh wine, white 
wine will do. . 


Jo make APRICOT Jam. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen pan till 
they are tender and dry; then to every pound 
and half of apricots put a pound of double re- 
fined ſugar and three ſpoonfuls of water; boil 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a ſlow fire till the 
look clear and thick, but don't let them boil, 
only ſimmer; put them in glaſſes for uſe. 


To make a fine SHERBET @ ſecond way. 
PARE four large lemons and boil the peels 
in ſix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it 
three pounds of ſugar, and when it is cold put 
in the juice of the lemons and ſtrain it, and it 
is fit for uſe, 


To make OHERBET @ third way. | 
TAKE twelve quarts of water to fix pounds 
of Malaga raiſins, ſlice ſix lemons into it, 


with one pound of xpeniny ſugar, put them all 
together 
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zopether into an earthen pan, let it ſtand three 
days, ftirring it three times a day, then take 


them out, and let them drain in a flannel bag, 
then bottle it it; don't fill the bottles too full 
let they burſt. It will be fit to drink in about 
a fortnight. 5 5 0 


o make LI MONA DE @ ſecond Way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 


in one pound of ſugar, then ſtrain it through a 
lawn fieve to as much water as will make it 
pleaſant ; juſt before you ſend it up put in a 
pint of white wine and the. juice of an orange 
if you like it. 1 | | 


To make LEMONADE @ third way. 


TAKE the rind of fix lemons pared very 
thin, and put them in a pan with about twelve 


ounces of ſugar, with a quart of pump water 
made not too hot; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 


one ſpoonful of orange flower water, and run it 
through a bag till it looks clear. 


To make Oz var a ſecond way. 
BOIL two quarts of milk with a ſtick of 


cinnamon in it, and let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar _ : 
r e le 
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little roſe water, then mix them well with the 


milk, tweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine fieve till it 18 


quite ſmooth and free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you don't boil it too much, and 


that the almonds don't turn to oil. 


To make ORANGE JUICE to beep. 
SQUEEZE your oranges into a pan, then 


' ſtrain them through a very coarſe fieve, after 
that through a very fine ſieve; meaſure your 
Juice, and to every pint put a pound of fine 


loaf ſugar, let it ſtand together all night covered 


over, then take off the ſcum, ſtir it well in the 


pan, and put it in dry pint bottles, put in a 


ſpoonful of brandy, after they are filled tie it 


over the cork with leather ; if you don't chuſe 
ro put ſpirits in, a little oil will do, to be taken 


' off clean before you ule it, keep it in a dry 


place, and it will be good for two years. The 
pulp that will be in your fine fieve will make 


marmalade. 


To flew PALLETS and CHICKENS. 


TO every pallet or chicken take an anchovy, 
a little parſley and ſhalot, with the liver of the 
chickens, ſhred all theſe together very fine, and 


falt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, tie them in 


cloths, boil the pallets an hour at leaſt, the 
chickens not above fifteen or twenty minutes in 


milk 
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milk and water with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal ;- when the 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 


oyſters, ſend them hot to the table, the chickens 
in the middle and the pallets round them, with 


a few white balls made of veal; you may add 
ſweetbreads. —— This is a very good way to 


Kew a turkey. The water the pallets were 


boiled in will be extremely good to make gravy, 
adding to it a good piece of veal, mutton and 
bacon. 


To Row PE AszE. 
TAKE a quart of young peale, wath them 


and put them into a ſtew pan with a quarter of 
a pound of butter, three cabbage lettices cut 
ſmall,” five or fix young onions, with a little 


thyme, parſley, pepper and falt, and let them 


ſtew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 


lices of bacon or ham, and let them ſtew all 


together till the peaſe are enough, then thicken 
them up with a quarter of a pounds of butter 
rolled i in flour. | 


To 
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2. fricaſee W bn. | 
_ PEEL and ſcrape the inſide of the muſh 


rooms, throw them into falt and water, if but- 
tons, rub them with flannel, take them out and 
boil them with freſh falt and water, when they 
are tender put in a little! ſhred parſley, an onion 
ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little flour; you may 
put in three ſpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 
table; you may leave out the parſley, and ſtew 
in a glaſs of wine if you like it. 5 


To make an AMULET of ASPARAGUS. 


TAKE fix eggs, beat them up with cream, 

boil ſome of the largeſt and fineſt. aſparagus, 

when boiled cut off all the green in ſmall pieces, 
and mix them with the eggs and ſome pepper 

and falt; make your pan hot, and put in a ſlice 

_ of butter, then put them in, and ſend them up 
hot. — You may ſerve them up hot on but- 
tered toaſts. 


To pot red and black Moor-Gamr. 


PLUCE and draw them and ſeaſon them 
with pepper, cloves, mace, ginger and nutmeg, 
well beaten and fifted, with a quantity of falt 
not to overcome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 


I: 2 | then 
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then put them into pots with the breaſt down- 
1 wards and cover them with butter, lay a paper, 
1 and then a paſte ever them, and bake theme till 
they are tender, then take them out and lay 
Fo ji them to drain, then put them into potting pots 


| with the breaſt upward, and take all the butter 
they were baked in clear from the gravy and 
} | Pour upon them, fill up the pots with clarified 
1 butter, and. keep them in a dry place. : 
| 


To pickle BERT. 


| TAKE fixteen quarts of cold water and put 
| to it as much ſalt as will make it bear an egg, 


then add two pounds of bay ſalt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar; mix all together, then put 
your beef into it, and keep it in a dry cool place. 
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j | To pickle MUSHROOMS brown. 

TAKE a quart of large muſhroom buttons, 

TA - waſh them in allegar with a flannel, take three 
wi: anchovies and chop them ſmall, a few blades of 


98 ä EL 


mace, a little pepper and ginger, a ſpoonful of 
ſalt, and three cloves of ſhalots, put them into 
a ſauce pan with as much allegar as will half 
cover them, - ſet them on the fire, and let them 
New till they ſhrink pretty much; when cold, 
put them in ſmall bottles with the allegar 


— . ¹ w SITY I — ˙ ry OO on 
let ay; 2 
— CARTER. — = 


| poured upon them, cork and tie them up cloſe. 
11 N. B. This pickle will make a great addition 
1] in brown ſauce. 
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To make WHITE BREAD. 
I O a gallon of the beſt flour put ſix ounces - 
of butter, half a pint of good yeaſt, a little 
ſalt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt warm and mix 
it up, lay a handful of flour and drive it about, 
Holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put 1t near the 
fire and cover it with a cloth, and let it ſtand. 
an hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork; if they are the bigneſs 
of a French roll three quarters of an hour will 
bake them. | . 


3 To make PIKELE TTS. = 
. TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and barm into the middle of your 
flour and ſtir a little of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted with 
3 | „ flour, 


| 
B7#'S | 
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| if flour, and dredge flour over them; pat it with 
i } pour hand, and bake them upon your bake- 
mee. . 
0 


To make TEA cxvurzTs. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſpoonful of barm; beat in as much fine flour as 
will make them rather thicker than a common 
batter pudding, then make your bake-ſtone 
very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 
want to uſe them toaſt them very criſp and 
butter them. I | 
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Barbadoes Jumballs 

Beef Inſide of Nay” : 
to dreſs 


Bouillie 
Rump of to ſtew, a 
ſecond way Ty b 
to pickle 46 
Bread to make white "4&7 


Cake Lemon, a ſecond way 35 


Currant little 35 
Hanover 5 - 
Pruſſian OS 
Calf's-Head to dreſs. 20 
5 to collar 22 

Carp to dreſs . 
Sauces 10 


Chickens artificial 


and Pallets to 3 

flew 143 
Cockles to ſtew 17 
Cracknels 38 
Craw-fiſh in Jelly 13 
Cream Cheeſe 37 
King William's 37 

Snow and IT 
| Tea | 36 
Crumpits Tea 48 
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ge 
Cucymbers with Eggs to 
dreſs 5 1 39 


Fiſh to caveach 14 
to preſerve 15 
0 ew 16 
122 to ſtew 16 
Flummery Oatmeal to 2 
make ; 39 
Fowl cold to dreſs 2.2 
Fritters Water to make 34 
Hare Hodge-Podge 24 


Harrico by way of Soup 23 
of Mutton or Lamb 23 
of Neck of Mutton 24 


Jam * 


41 
Jelly ſavory for cold Meats 40 


Hartſhorn 40 
; : 
Lampreys to pot II 
to ſtew 15 
Lemonade to make, 7 
ſecond way 43 * 
| a third way 42 
_ Lobſter Patties to gar- | 
niſh Fiſh | { =O 
to pot 12 
Sauce 18 
Pie 27 
to ſtew 17 
M 
Mince Pie without Meat 28 


Moor Game to pot 45 
„ 


ſtevy 
Pancakes fine to r 5, yy - 
ey ©: 36 
|  Pink-coloured 30 
Patties Lobſter to garniſh { 
Fiſh EEE hs 
| Fine to make 20 
Peaſe to ftew _— 
Pidgeons artificial 26 
Pikelets to make 47 
Pippins to ſtew 38 
Plaice to ftew 16 


f 


Pallets and Chickens to 


Mutton r 24 


Orange Juice to keep 43 


Oyſters to pickle 14 


0 to ſtew I7 
zyate to make, a ſe- 
cond way ns 


Puddings Almond baked 30 
Apple ditto 31 


Bread boiled, a 
ſecond way F 
Hanover 31 
Lemon, ſecond 
way 32 


Ditto, third way 32 
Nire — 


by Orange, a ſe- L 32 


cond way 5 


5 Soup a-la- reine 


Muſcles to ſtew 17 Puddings Quaking : 3 
Muſhrooms to pickle brown46 | Yam 34 
| to fricaſee 45 
Salmon rolled I 


Sauce for moſt Sorts of 
Fiſh | 

Sherbet to make, a ſecond 
way 41 


| a third way 41 
Shrimps to ſtew 17 

Soles to caveach 14 
to ſtew 16 


Brown Onion 
Craw-fiſh | 
Gravy, with yellow 
| Peaſe | 
Green Pea without 
meat 5 
; Partridge 
White | 
White, ſecond way 
White Onion 
White Pea 
Sprats to bake 
Stew Peaſe 


T- 
Turkey-a- la- daub 25 
Ditto cold 26 
Turtle to dreſs 8 

artificial to make 21 


Forcemeat for ditto 21 
: V | 


Veal Olives 27 
W 


Wet before Dinner 13 
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